10,
tbo since ‘7

PO3BAKAJIbHO-0310POBUMA KOMILJIEKC
ENTERTAINMENT AND RECREATION COMPLEX

Mwu niknyemocs npo Bac!
AKLo BN Ma€eTe aneprilo Ha 6yab-siKi NPOAYKTU, MOBIJOMTE Hac Mpo Le.
We care about You! If You are alergic to any products, please let us know

20 6 006860

®dipmoBa CrpaBsa Benuka HauioHanbHa Mis-nopuit loctpa CrtpaBa TpuBaJioro BereTtapiaHcbka
cTpaBsa Bif WwWedb-Kyxaps nopujst cTpaBa Half of the portion cTpaBa NPUroTyBaHHSA cTpaBa
Branded dish Chef’s Choice Large portion National cuisine dish Spicy dish Long cooking dish Vegetarian dish
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*Uina Bkasana 3a 100 r cupoi Barn. Puba Bignyckaetscs
noLuTy4Ho. Bary pubu yTo4HiTh y Bawioro oditjaHTa.

*The price is per 100 g of raw weight. Fish is released individually.
Check the weight of the fish with your waiter.

Qopers paiiqysfena 5P N

ainbow ™ Tiout

PUBONIOBNSA YUCTKA NMPUrOTYBAHHA
FISHING CLEANING COOKING
(. J
® BE3SKOLLUTOBHO / FREE
Bu cnnavyeTe Tinbku 3a pnby
‘ You only pay for the fish

@ T(Zauzor@yﬁauusc / Eaaf%,(’ng -

®OPEJIb HA MAHTAJTI

GRILLED TROUT +0 e
OO6epiTh Ga>KaHMIA |
Sopen Voo ®OPEJIb Y CMETAHI O oo
TROUT COOKED WITH SOUR-CREAM 1
Choose the desired |
cooking recipe
Trout ®OPEJIb 3 KEAPOBUM FOPIXOM +120 rowur

TROUT BAKED WITH PINE NUTS

Mwu niknyemocsi npo Bac!
Ko BM MaeTe aneprito Ha 6yab-SKi MPOAYKTN, MNOBIOMTE Hac Nnpo Le.




Pigusti cmpdbu / Specialties

IOLLUKA PUBHA
(nopaeTbces 3 rpiHkamm, puéHUM
MaLITeTOM Ta COyCOM canamyp) 350/40/40r 260 rew.

FISH SOUP (served with croutons,
fish pate and brine sauce)

Qopere 3Keqpoty,,

P

COKOBUTA MAPUHOBAHA ®OPEJ1b

3a100/20r 175 rpn.
JUICY MARINATED TROUT

NALUTET 3 PAUAYXXKHOI ®OPENI @ 130/5010 1 D75 pm.
PATE FROM RIVER TROUT

nonsa-KesAB

3 PAUAY>XXHOI ®OPEJI 180/50r 300 ren.

RIVER TROUT KEBAB

KOMYEHHSA (nopgaetbesa 3 canatom
3 MapMHOBAHOIrO OripKa, BEPLIKOBUM
MacfoM 3 XpOHOM Ta rpiHKamu) 50/30/70/451 250 ren.

HAND-TORN COLD-SMOKED TROUT
(served with pickied cucumber salad, butter
with horseradish, and pan-fried bread)

PBAHA ®OPEJIb XOJ104HOIro .

®ILL-EHA-YUNC (dine dopeni
B XPYMKOMY Knsipi 3 kapTonneto ¢pi) 150/150/ 390 ron:

FISH AND CHIPS 0/ ¢
(file of river trout in batter with french fries)

NENIbMEHI 3 PANAY>XHOI ®OPENI

Y BEPLUKOBOMY COYCi 2201 240 ron.
RAINBOW TROUT DUMPLINGS
ina Creamy sauce

®OPEJIb PAUAYXXHA
FAPAY0r O KOM4YEHHA sa100r 160 ren
RAINBOW TROUT HOT SMOKED @

obIl PUBAJNTIKWN (Ctepnsgb /K,
dine Kopona 'y tpuTtiopi, Kapaci

CMaXkeHi, (hopenb Ha MaHrarni, oBoui 2000/
rpunb, Tpu coycu) as0r150r 2400 e
FISHER’S DINNER (Hot smoked sterlet, \J

deep-fried carp fillet, fried crucian, grilled trout,
grilled vegetables, three sauces)

8771@,%5{31; / Stelet

CTEPNAAb HA rPuni
GRILLED STERLET

3a100r '1 60 rPH.
j CTEPNSAOb

FAPAYOr O KOM4YEHHA 32100t
HOT SMOKED STERLET
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MALUTET 3 PANAY)XXHOI
®OPEJI 130/50/10r 275 rpn.
PATE FROM RIVER TROUT

COKOBUTA MAPUHOBAHA

®OPENb sa100/20r 175 rpn

JUICY MARINATED TROUT

PBAHA ®OPEJIb XONOOHOIro

KOMYEHHA (nopaeTtbes 3 canatom

3 MapVHOBAHOTO OripKa,

BEPLUKOBUM MaCiOM 3 XPOHOM 50/30/70/45 r 280 rpn.
Ta rpiHkamm)

HAND-TORN COLD-SMOKED TROUT
(served with pickied cucumber salad, butter
with horseradish, and pan-fried bread)

JIOXKA IKPU

A SPOONFUL OF CAVIAR gor 260 rew.
OOPLLUMAK
FORSHMAK 150r - 180 row

CUPHA NANITPA <MYKKO» 150/30/30 1 250 rpn.
CHEESE PALETTE MYKKO

3AKYCKA YKPAIHCbKA /50750 180 ron.
APPETIZER «UKRAINIAN»

NALUTET «<6YKOBUHCbKUM»

3 TOoCcTamun 150/50/30 r 220 rpn.
BUKOVINIAN PATE with toasts

BACTYPMA 3a100r 210 rpn.
BASTURMA

FPUBW BIJ1I mapuHoBaHi
Il p 3a100r 180 rew.
WHITE MARINATED MUSHROOMS

AOMALLHI PIBHOCOJIN

(MapuviHoBaHi oripku, nomMigopwu,

nepewpb rocTpuii, rapbys Ta cnmea,

OripKN KBaLLEHi, KpM>KaBKa,

A6nyKa MapuHOBaHi) ssor 130 rew
HOMEMADE PICKLES (pickles, pickled

tomatoes, chilli pepper, marinated pumpkin,

marinated plum, pickled cucumber, pickled
apples, pickled cabbage)

e bMe( &é_[mﬁgyokuo( ciao[a@u

Y Bopuost
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Canamu / Salads

@ CANAT «PUBALIbKMIA» @ 265 3900
FISHERMAN SALAD
capam CAJAT 31 CBDKOI KAMYCTU 200 \ 150 ok
“CPM (}E{M'J}{uﬁ” FRESH CABBAGE SALAD
rPELIbKUNA
GREEK SALAD 20¢ K79
LE3AP :
CAESAR SALAD 2106 240" ren

CAJIAT 31 CBDKUX OBO4IB
3 TENATUHOIO rPUJIb

FRESH VEGETABLE SALAD
WITH GRILLED VEAL

220r 360 rPH.

[apst 200KyCKU
Q-Iérf a[céfae (zeth

MENbMEHI 3 PANAYXXHOI

®OPEJl y BepLukoBOMY cOyCi 220 1 240 rpn.
RAINBOW TROUT DUMPLINGS

in a creamy sauce

nons-KEBAB.
3 PANAY>KHOI ®OPENI 180/50r 300 ren.
RIVER TROUT KEBAB

®ILU-EHA-4YUNC

150/150/30/30 r rpH.
FISH AND CHIPS 320

AEPYHMW 3 ikpoto chopeni

250/15/90r 250 rpn.
POTATO PANCAKES with trout caviar

BUJ1l FPUBU B cmeTaHi
WHITE MUSHROOMS in sour-cream

150 r 270 rpu.

BAHOLL
3i LUIKBapKaMmn Ta 6pUH30t0 160/30/30 r 180 ren.
BANOSH with bacon and cheese

CYNYryHI B TICTI
SULUGUNI CHEESE BAKED in bread dough

330r 275 rpu.
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HOLUKA PUBHA (nopaeTtbcs
3 rpiHkamu, puéHUM nawTeTom
Ta Coycom canamyp) 350/40/40 r

FISH SOUP (served with croutons, fish pate
and brine sauce)

BOPLL YKPAIHCbKUN
(nopaeTbesa 3i cMeTaHolo,
Hamas3aHKoIo i3 cana, uubyneto
Ta rpiHkamm)

UKRAINIAN BORSCH (served with sour
cream, lard spread, onion and pan-fried bread)

300/100 r

HOLUKA N'PUBHA 3 BepLukamu
MUSHROOM SOUP with cream

3001

BOIrPAY
BOGRACH

300r

apui
Sidd dishe

KAPTOMA NO-4OMALLUHbOMY
Ha naTenbHi 3 unbyneto

POTATOES A LA HOMEMADE
in a frying pan with onions

210r

OBOMI rpuib
GRILLED VEGETABLES

250r

KAPTOMJIA NO-CEJITHCbKU
3 YaCHUKOBUM COYCOM

POTATOES in a peasant way
with garlic sauce

210/70 r

KAPTOIMJIA ®PI 3 keT4ynom
FRENCH FRIES with ketchup

150/50 r

265

190

195

290

95

210

110

115



Cimpébu 2 Maca
eat dishes

CTEWMK 31 CBUHHOIO OLLUUNKA
3 0BOYaMU rpunb 200/100/40r 350 rpn.
PORK STEAK with grilled vegetables

KOTNETA NO-KUIBCbKU
3 KapTonJIAHUM niope 180/100/30r 300 rpn.
CHICKEN KIEV with mashed potatoes

LWALLTMK 31 CBUHUHU

250/70/20 r FPH.
PORK SHASHLIK 425

LWWALLJIMK 3 TENATUHAU

250/70/20 r PH.
VEAL SHASHLIK 500 i

SANOBUYUIA CTENK

3 NEPLUEBMM COYCOM

(anoBuuMHa sous-vide nogaeTbcs

3 6poKoni Ta CTPYHKOBOIO 120110070 GO0 ru.
KBacoselo)

BEEF STEAK WITH BLACK PEPPER
SAUCE (sous-vide beef served
with broccoli and green beans)

3AMNEYEHE KYPYA 3 606amu

250/150 r FPH.
BAKED CHICKEN with beans 320

Xnid” / Pead,

'GJWCKOZO K[BMZOM Ctmlﬁ X I’LOWL?J COOI%(K&

KOLUMK XJIIBHWUMA (MweHnyHuiA,
LuM6yneBuin, 60pOANHCHKIIA) 2301 75 ron.
BREAD BASKET (white, onion, borodinskiy)
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Desserts

BPAYHI 3 mopo3nsomM
BROWNIE with ice-cream

BAPEHUKW 3 BuwHaMu
DUMPLINGS with cherries

MOPO3UBO:
BaHinbHe / LLlokonagHe / YopHu4He

ICE-CREAM
Vanila / Chocolade / Bilberry

KPEM-BPIOJIE
CREME BRULEE

LUTPYOEJb BULLHEBUN
3 BaHiNIbHOO MOJINBKOIO
CHERRY STRUDEL with vanilla topping

COPBET JIMMOHHUMN
LEMON SORBET

120/50r

220/80 r

150 r

110/ 50/20 r

210r

50r

170

200

180

180

250

80

FPH.




YAU ®IPMOBUN
SPECIAL TEA

LEEWNOH
CEYLON TEA

r'PA® FPEN
EARL GREY TEA

XPAM HEBA
TEMPLE OF HEAVEN TEA

YAKITYHCbKUI MICSILib
MAGIC MOON TEA

CAL KOXAHHSA
GARDEN OF LOVE TEA

g

’L}tqﬁaelﬁ M-

500 mn/50 r

250 mn

250 mn

250 mn

250 mn

250 mn

85 rPH.

65 FPH.

65 TPH.

65 rPH.

65 rPH.

65 rPH.

FHam fcgumufl 1l
Q‘IZ wia] Tea

IMBUPHUIN YA

400 mn 85 rPH.
GINGER TEA
YA 3 OBJIMIXO0, ABJTYKAMMW,
KOPWLIEIO TA MEOM wown 85 ron
SEA BUCKTHORN APPLE, HONEY,
CINNAMON
YA 3 KAJINHOKO TA MEAOM 460 o5 85 ron.

VIBURNUM, HONEY

Kiba / Eoffee

ECNPECO 50 62
COFFEE ESPRESSO

ECIMPECO 3 Beplikamu St 65 ron
COFFEE ESPRESSO with cream

AMEPUKAHO 00T 62 won

COFFEE AMERICANO

AMEPUKAHO 3 monokom
COFFEE AMERICANO with milk

150 mn 65/68 rPH.

KAMY4YUHO
CAPPUCCINO

150 mn 70/76 rPH.

JIATE
COFFEE LATTE

200 mn 76/82 rPH.

MO-TYPELUbKU

TURKISH COFFEE 50 mn 76 ron.
KAKAO
CACAO 200 mn 65 ron.
KABA 6e3 KogeiHy e M
COFFEE de caffeine X
®NET-BAAT

2 5
FLAT WHITE 00 mn 90/95 rpu

ECMPECO TOHIK

200 mn FPH.
ESPRESSO TONIC 1 1 5

KAMYOPAHX cik / chpeLu
CAPUORANGE JUICE / FRESH

200 mn 1 00/1 50 rpH.

3 pocnHHUM Monokom / with vegetable milk @
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Y3BAP watn 148 ron NONSIHA KBACOBA ckno N 75 ron
COMPOTE o POLYANA KVASOVA in glass bottle ’ ’
MOPC xypasnuHuia KOKA-KOJIA nnact

3aln 248 rpH. 0,5n 47 ren.

COCA-COLA in plastic bottle

®

CRANBERRY FRUIT-DRINK

KOKA-KOIJIA ckno

KBAG sqpfutyduii saln 1 48 FPH. 0,25 n 50 FPH.

®

BLUEBERRY BREW COCA-COLA in glass bottle
KBAC SABNTYYHU LLUBENC
APPLE BREW Wi 140 ron SCHWEPPES Vaste 50 o
MOJIOYHUW KOKTENIb COKMW «SANDORA» B acopr. \ o 43 ron
B aCOPTUMEHTI 3a 250 mn 105 rpn. JUICE «SANDORA» in assortment ’ ’
MILK COCKTAIL in assortment
CIK BEPE30OBUIA

> 0,25 .

®PELL AMENbCUHOBUN <a Noud! 50 ron BIRCH JUICE \ 45 o

FRESH ORANGE

OPELLU ABJTYYHUA v/ 41 on.

FRESH APPLE JUICE H \g;%(’ H,ano.(

g v GHot duik with aleohol

3a 100 mn
FRESH VEGETABLE JUICE
(to choose carrot, celery, beet) FMIHTBEUH (gomaluHe BUHO,
rBo3amKa, iM6up, Kopuus) 150/300mn 90/165 ren.
MULLED WINE (hot red wine with spices)

Titbo wigwrsbe Titbo [ao(;y%uej
Pottled beer Pee on d‘mﬁt

KAPTICBEPT BESATKOTOIBHE, G610 | 05, 62 v yponeNaoune. oa/08n  70/107 o
KAPNICBERT BESATKOTOMBHE XIS || g5p 50 my  NACTCBEPT 03/05n — 68/99
\?VQF?SLEETregtHEP 033n 130 rew ZEIIK:EE{EEE:LES;HA 03/05n  95/142 ron.
Ic(c?ni:)?:’:xsm/\ 033n 120 rov. TPIMBEPFEH JABJ1 AMEPI 03/08n  95/142 ron

GRIMBERGEN DOUBLE AMBREE



Weansbut zocm

KOXXHOro poKy Haluli Kyxapi roTyloTb HaA3BnYanHoO BENMKY KilbKiCTb CMaKOSKIB,
AKi By MaeTe MOXNMBICTb He TiflbKK CKYLUTYBaTU B HALLOMY PEeCTOpaHi,
a n y3aTun ix i3 co6oto AOLOMY.

@GCW[O[&OLH K{&OMOH;EV

.ﬁcyuaum( [aggocajm: ﬁ(yuaumi HOCIMGIHRKU

NG . B a@COPTUMEHTI
[Prbwu 6ini MapuHOBaHI

Momigopy MapuHoBaHi 8(’}{ c}épe(;gﬁuﬁ

Oripku MmapuHoBaHi

Cnuen MapuHoOBaHi o ]\ : G
au «J\(ccobuu»
[ap6y3 maprHOBaHUM Ll’ Cg

g GCHOGT NaCIKU
Ha TEPUTOPIT KOMMEKCY

3%&1&0(6 C‘Ga,aenugc: (3a ce30HOM, Ta 3a HAABHOCTI):
BapeHHsA 3 YopHuLi Mep, «Kapnatcbke pizHOTpaB a»
BapeHHs 3 nonyHuLi 3abpyc

[HdopMaLisa Npo HasBHICTL Ta LiHN MOXHA fisHaTuck Y Baloro odidjaHTa abo B 6api pecTopaHy 4u B roTeni

Tomiwane cede ma. Ebotx (b{u&mx epactHerkum!






